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TI- Inhibition of starch ageing in bread and cookies - comprises adding to 
wheat flour lyso-lecithin prepd. from phospholipase A-2 action on 
compsn. comprising soya lecithin and emulsion of sodium deoxycholate \ 
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Ageing of starch is inhibited in cookies and bread compsn; by 
adding 0,01-4 % lyso-lecithin (I) to wheat flour. (I) retards 
crystallisation of starch (as observed from the patterns of 
differential scanning calorimetry) . (I) is prepared from 3 % soya 
lecithin and 1 % sodium deoxycholate-contg. an emulsion, treated with 
phospholipase A2 for 2-5 hrs . | 
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